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network. If this action could take place among isolated gluten fractions in a sugar 
solution (and some preliminary work shows this to be possible), then gluten 
perhaps could form a network that gives structure to cookies. Such a possibility 
may explain why both unfractionated flour and fractionated components can 
form a good cookie structure under appropriate conditions. 

The formation of normal cookies from a dry blend of fractions may result, in 
part, from the effect of the lipids on all the components, not only on the dry 
fraction to which they were applied. Kissell et a/. (2) showed that normal cookies 
could be produced whether the lipids were added to the shortening phase of the 
cookie mix or added directly to the extracted flour. Thus, lipids added to the 
dried fractions appear to be taken up by the shortening in the cookie dough 
during the mixing stage and redistributed so that the functionality of the lipids as 
surfactant would be extended to all the fractions. 
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in air-classified malt (Pomeranz et al.) 


Vol. 53 


in corn feeds (Reiners and Howland) . 964 
in rice scutellum; distribution analyzed by 
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evaluation of high-lysine maize (Van Twisk 
et al.) 

protein and amino acid changes in infected 
peanuts (Cherry and Beuchat) 


Oats 
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bodies, isolated from selected cereals; 
biochemical properties and ultrastructure 
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Hoseney) 
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barley, self-liquefying (Goering and Eslick) 


breadmaking properties of wheat-flour non- 
polar lipids (DeStefanis and Ponte) . 636 

chemical studies of starch and protein 
fractions of field peas and horsebean flours 
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sodium dodecyl sulfate-polyacrilamide gel 
electrophoresis of glutenin in developing 
wheat grain (Khan and Bushuk) ... . 566 
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